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TYPE IN SWINE 
As Related to Rate and Economy of Gain and

Quality of Pork 

Abstracted by SLEETER BULL, Associate Chief in Meats, andW. E. CARROLL, Ch.ief in Swine Husbandry
The question of the type of swine that will make the most rapid
and economical gains in the feed lot is one that has received the at­
tention of progressive breeders for several decades. Recently thequestion of type as it relates to the desirability of the carcass pro­duced has been seriously considered by many packers. Unfortunately
most of the arguments for or against the various types have consid­
ered the matter from the standpoint of the producer only or from
that of the butcher only, while this problem, as with most problemsin meat production, must be considered from the standpoints of bothproducer and butcher.
That swine type is a matter of primary importance to the packer
and the retailer of pork products is easily understood, for what they
can get for their products, and, in turn, what they can pay for themis determined largely by the demand for them. At the present time
the consumer desires pork cuts which are small, lean, smooth, andfirm and he will pay more for pork which meets these specifications.A 12-pound ham sells for more per pound than a 20-pound ham.A lean pork chop commands a higher price than a fat one. A firm,
smooth piece of bacon is preferred to a soft, wrinkled one.
Unfortunately pork, to be of the proper quality, must be finished,that is, it must contain a certain amount of fat and be firm, palatable,
and juicy. T he packer has attempted to make cuts from large, over­fat hogs conform to the consumers' specifications by trimming off
the surplus fat and reducing the size of the cuts. For example, the
skinned ham, that is, a ham with most of the external fat and skin
removed, has almost displaced the regular ham in the quality tradebecause a skinned ham from an over-size, overfat hog is more nearly
the size and has about the leanness which the consumer demands.This excessive trimming is an expensive process to both producer and
consumer, as the trimmings, for the most part, go into the lard kettle,
and lard in recent years has almost uniformly sold at a price belowits cost. This, of course, increases the price of the pork to the con­
sumer and decreases the price of the live hog to the producer. 
Thus it is obvious that a smooth, finished, but not overfat hog ofthe proper size is worth more money to the producer because thepacker can obtain more for the products from it.
In order to help settle, on a scientific basis, the question of the
type of lard hog that would most economically meet the present market 
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TYPE IN SWINE UBRARY-CHEM\STRY 
FIGS. 1 TO 5 .-REPRESENTATIVE PIGS OF EACH TYPE SLAUGHTERED AT 
ApPROXIMATELY 225 POUNDS 
Note the progressive change in length of leg, height of back, and 
length of body with increasing ranginess. Short legs and a thick, 
fat body are characteristic of the Very Chuffy type. The Very Rangy 
is characterized by an extreme length of leg and total height, as well 
as a lower degree of finish at this weight. 
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r e q u i r e m e n t s  i n  t h i s  c o u n t r y ,  t h e  I l l i n o i s  A g r i c u l t u r a l  E x p e r i m e n t  
S t a t i o n  i n  1 9 2 2  b e g a n  a  s e r i e s  o f  i n v e s t i g a t i o n s  i n v o l v i n g  f i v e  t y p e s  
o f  l a r d  h o g s .  D i f f e r e n c e s  i n  t h e  r a t e  a n d  e c o n o m y  o f  g a i n  a m o n g  t h e  
d i f f e r e n t  t y p e s  w e r e  s t u d i e d ,  a s  w e r e  a l s o  t h e  c a r c a s s  v a l u e s  a n d  t h e  
c h e m i c a l  c o m p o s i t i o n  o f  g a i n s  a n d  
o f  c a r c a s s e s .  . N o  a t t e m p t  w a s  
m a d e  t o  c o m p a r e  t h e  d i f f e r e n t  
t y p e s  f o r  b r e e d i n g  p u r p o s e s .  
F I V E  T Y P E S  O F  S W I N E  
U S E D  I N  E X P E R I M E N T S  
R e p r e s e n t a t i v e  a n i m a l s  o f  t h e  
f i v e  d i f f e r e n t  t y p e s  u s e d  i n  t h e s e  
e x p e r i m e n t s  a r e  s h o w n  i n  F i g s .  1  
t o  5 .  
T h e  V e r y  C h u f f y  p i g s  w e r e  
e x t r e m e l y  s h o r t - b o d i e d ,  l o w - s e t ,  
t h i c k  a n i m a l s  o f  a  t y p e  c a p a b l e  o f  
b e i n g  f a t t e n e d  a t  a n  e a r l y  a g e  t h o  
n e v e r  a t t a i n i n g  a n  e x t r e m e l y  l a r g e  
s i z e .  P e r f e c t i o n  i n  t h i s  t y p e  w a s  
e x e m p l i f i e d  b y  t h e  f a m o u s  o l d  
b o a r ,  C h i e f  P e r f e c t i o n  2 d .  T h e  
p o p u l a r i t y  o f  t h i s  t y p e  c o v e r e d  t h e  
p e r i o d  f r o m  a b o u t  1 8 9 5  t o  1 9 0 8 .  
T h e  C h u f f y  p i g s  w e r e  t h e  s a m e  
g e n e r a l  t y p e  0  f  a n i m a l s  a s  t h e  
V e r y  C h u f f y  t h o  t h e y  w e r e  m u c h  
l e s s  e x t r e m e  a n d  s h o w e d  c o n s i d e r ­
a b l y  m o r e  s i z e  a n d  g r o w t h i n e s s .  
T h e  I n t e r m e d i a t e  p i g s  w e r e  l o n g e r  
i n  b o t h  b o d y  a n d  l e g s  a n d  l a c k e d  
F I G .  6  . - C A R C A S S  M E A S U R E M E N T S  
t h e  t h i c k n e s s  o f  b a c k  a n d  e a r l y  
T i p  o f  s n o u t  t o  t i p  o f  r e a r  t o e ,  
f l e s h i n g  q u a l i t i e s  o f  t h e  V e r y  
a - b ;  t i p  o f  s n o u t  t o  l o w e r  e d g e  o f  
C h u f f y  a n d  C h u f f y  t y p e s .  A n i m a l s  
f i r s t  t h o r a c i c  v e r t e b r a ,  a - c ;  l o w e r  
o f  t h i s  t y p e  w e r e  p o p u l a r  i n  t h e  
e d g e  o f  f i r s t  t h o r a c i c  v e r t e b r a  t o  
s h o w  r i n g  f r o m  1 9 1 5  t o  1 9 1 7 .
l o w e r  e d g e  o f  H - b o n e ,  c - d ;  l o w e r  
e d g e  o f  H - b o n e  t o  t i p  o f  r e a r  t o e ,  
S o m e  v e r y  p o p u l a r  r e c e n t  s h o w  
d - b ;  d e p t h  o f  c h e s t ,  e - f ;  d e p t h  o f  
w i n n e r s  h a v e  a l s o  b e e n  o f  t h i s  
f a t ,  h - i ;  c i r c u m f e r e n c e  o f  f o r e  
t y p e .  T h e  R a n g y  p i g s  s h o w e d  s t i l l  
s h a n k ,  j .  
m o r e  l e n g t h  o f  b o d y  a n d  l e g ,  w e r e  
l e a n e r  a n d  m o r e  g r o w t h y ,  s h o w e d  
a  s t r o n g e r  a r c h  t o  t h e i r  b a c k s  a n d  c a r r i e d  s o m e w h a t  m o r e  b o n e  t h a n  
p i g s  o f  t h e  t h r e e  t y p e s  j u s t  d e s c r i b e d .  T h i s  t y p e  a l s o  i s  p o p u l a r  i n  t h e  
s h o w  r i n g  a t  t h e  p r e s e n t  t i m e .  T h e  V e r y  R a n g y  p i g s  w e r e  w h a t  t h e  
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term implies-ranginess carried to the extreme. They were very long.,
narrow, and shallow of body, with long legs and strongly arched backs.They were heavy-boned, in some cases even approaching coarseness.The Very Rangy pigs represented the type which was popular in the
show ring the year they were included
in the experiment ( 1923).
Purebred pigs were selected in
place of grades because it was felt that
their performance would be somewhat
more dependable and uniform. The
Poland China breed was used because
of the wide variation in type within it
when these studies were begun.
A great deal of time was spent and
care exercised in selecting the pigs to
have them truly representative of the
different types studied. Herds over a
wide area of Illinois and Indiana were
visited, and uniformity of size, vigor,
and prospect, as weil as type, were
given consideration. The pigs finally
selected were of approximately the
same initial weight, and care was taken
to have the animals in the same group
as nearly uniform and true to the type
of that group as possible. Even tho
selected when young, the pigs re­
mained rather uniformly true to type
as they grew out. 
TYPE PROVED NOT TO BE CON­
TROLLING FACTOR IN GAINS 
The majority of the 316 animals FIG. 7.-CUTS OF PORKincluded in these experiments were (a) feet, (b) ham, (c) belly,fed in individual feeding crates, tho (d) spareribs, (e) loin, (f) fat
some of them were self-fed in groups back, (g) clear plate, (h)
in dry lot and some on alfalfa pasture. boston, (i) picnic, (j) leaf fat,
Minor changes in the ration were made (k) neck bones, (1) head. 
from year to year, tho for any given
year all types were fed the same ration. This consisted of yellow corn,
wheat middlings, and tankage the first year, with the addition of a
small amount of alfalfa meal the second and third years.
Thruout the experiments the pigs manifested considerable varia­
tion both in rate and in economy of gain. These variations, however, 
8  
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d i d  n o t  p r o v e  t o  b e  r e l a t e d  t o  t y p e ,  f o r  t h e r e  w a s  a s  m u c h  v a r i a t i o n  
w i t h i n  g r o u p s  a s  b e t w e e n  g r o u p s .  C a r e f u l  s t a t i s t i c a l  a n a l y s i s  o f  t h e  
d a t a  b e a r s  o u t  t h i s  s t a t e m e n t .  A  p o s s i b l e  e x c e p t i o n  m a y  b e  m a d e  i n  
t h e  c a s e  o f  t h e  C h u f f y  p i g s ,  w h i c h ,  i n  t h e  e x p e r i m e n t  o f  t h e  f i r s t  
y e a r ,  w e r e  i n f e r i o r  t o  t h e  I n t e r m e d i a t e  p i g s .  U n f o r t u n a t e l y  n o  C h u f f y  
p i g s  w e r e  h a n d - f e d  i n  t h e  l a t e r  e x p e r i m e n t s .  S i n c e  t h e  V e r y  C h u f f y  
p i g s  t h a t  w e r e  h a n d - f e d  i n  t h e  s e c o n d  e x p e r i m e n t  g a v e  a s  g o o d  r e ­
s u l t s  a s  t h e  I n t e r m e d i a t e s ,  i t  s e e m s  r e a s o n a b l e  t o  a s s u m e  t h a t  t y p e  h a d  
n o  e f f e c t  u p o n  r a t e  a n d  e c o n o m y  o f  g a i n s .  
Q U A L I T Y  O F  C A R C A S S  P R O D U C E D  B Y  D I F F E R E N T  T Y P E S  
A  h o g  w e i g h i n g  2 2 5  p o u n d s  o r  s l i g h t l y  l e s s ,  e x p e r i e n c e  h a s  s h o w n ,  
p r o d u c e s  c u t s  o f  a b o u t  t h e  r i g h t  s i z e  f o r  t h e  g e n e r a l  t r a d e .  C o n s e ­
q u e n t l y  1 6 4  o f  t h e  h o g s  w e r e  s l a u g h t e r e d  w h e n  t h e y  r e a c h e d  a p p r o x i ­
m a t e l y  t h i s  w e i g h t ,  1 2  w e r e  s l a u g h t e r e d  a t  1 7 5  p o u n d s ,  a n d  1 3  a t  
2 7 5  p o u n d s .  T h e  f a c t o r s  t h a t  a f f e c t  t h e  q u a l i t y  o f  p o r k - d r e s s i n g  
a n d  c u t t i n g  p e r c e n t a g e s ,  t h e  a m o u n t s  o f  l e a n ,  f a t ,  s k i n ,  a n d  b o n e  
i n  t h e  v a r i o u s  c u t s ,  t h e  g r a d i n g  o f  t h e  c a r c a s s e s ,  a n d  t h e  g r a d i n g  o f  
t h e  p r i n c i p a l  c u t s - w e r e  s t u d i e d .  
C a r c a s s  M e a s u r e m e n t s .  T h e  l e n g t h  o f  h e a d  a n d  n e c k  a n d  o f  l e g s  
v a r i e d  w i t h  t y p e ,  t h e  V e r y  C h u f f y  c a r c a s s e s  b e i n g  t h e  s h o r t e s t ,  t h e  
C h u f f y  n e x t ,  t h e  I n t e r m e d i a t e  n e x t ,  t h e n  t h e  R a n g y ,  a n d  l o n g e s t  o f  
a l l  w e r e  t h e  V e r y  R a n g y .  T y p e  a p p a r e n t l y  h a d  l i t t l e  o r  n o  e f f e c t  
u p o n  t h e  d e p t h  o f  c h e s t .  L e n g t h  o f  b o d y  p r o p e r  s e e m e d  t o  v a r y  w i t h  
i n d i v i d u a l s  r a t h e r  t h a n  w i t h  t y p e .  
D r e s s i n g  P e r c e n t a g e s .  A t  2 2 5  p o u n d s  a n d  2 7 5  p o u n d s  t h e  d r e s s i n g  
p e r c e n t a g e s  o f  t h e  t y p e s  s i m i l a r l y  f e d  a n d  s l a u g h t e r e d  w e r e  n o t  
s i g n i f i c a n t l y  d i f f e r e n t ,  e x c e p t  t h a t  t h e  V e r y  R a n g y  c a r c a s s e s  w e r e  
s o m e w h a t  l o w e r .  T h e  V e r y  C h u f f y  h o g s  d r e s s e d  s o m e w h a t  h i g h e r  
t h a n  t h e  I n t e r m e d i a t e  a n d  R a n g y  t y p e s  w h e n  s l a u g h t e r e d  a t  1 7 5  
p o u n d s .  .  
C u t t i n g  P e r c e n t a g e s .  T h e  c a r c a s s e s  w e r e  c u t  i n t o  t h e  r e g u l a r  
w h o l e s a l e  p a c k e r  c u t s  a n d  t h e  w e i g h t s  o f  t h e  v a r i o u s  c u t s  c o m p a r e d  
w i t h  t h e  t o t a l  w e i g h t  o f  t h e  c a r c a s s .  
T h e  c a r c a s s e s  o f  t h e  V e r y  C h u f f y ,  C h u f f y ,  a n d  I n t e r m e d i a t e  t y p e s  
h a n d - f e d  i n  d r y  l o t  i n  t h e  f i r s t  a n d  s e c o n d  e x p e r i m e n t s ,  w h e n  t h e r e  
w e r e  d i s t i n c t  d i f f e r e n c e s  b e t w e e n  t y p e s ,  c o n t a i n e d  h i g h e r  p e r c e n t a g e s  
o f  t h e  f a t  c u t s ,  s u c h  a s  l e a f ,  f a t  b a c k ,  c l e a r  p l a t e ,  a n d  b e l l y ,  t h a n  t h e  
R a n g y  t y p e  s i m i l a r l y  f e d .  I n  t h e  R a n g y  t y p e  t h e  f e e t  a n d  p i c n i c s  m a d e  
u p  a  l a r g e r  p e r c e n t a g e  o f  t h e  w e i g h t  o f  t h e  c a r c a s s  t h a n  i n  t h e  o t h e r  
t y p e s .  
B e t w e e n  t h e  C h u f f y ,  I n t e r m e d i a t e ,  a n d  R a n g y  t y p e s  s e l f - f e d  i n  
d r y  l o t  t h e r e  p r o v e d  t o  b e  b u t  l i t t l e  d i f f e r e n c e  i n  t h e  p e r c e n t a g e s  w h i c h  
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the different cuts constituted of the total carcass. The V cr)1 Rangy
type had higher percentages of feet and picnics than the In"termediate
and lower percentages of leaf, fat backs, and clear plates.
In the experiment of the third year only Intermediate and Rangytypes were fed. Differences between types were not so pronounced
as in the other years, and there were no differences in cuttin : ~ per­
centages. 
FIG. B.-CARCASSES OF VERY CHUFFY, INTERMEDIATE, AND RANGY
HOGS HAND-FED TO 225 POUNDS
The measurements of each of these carcasses were the average for thetype. Left, Very Chuffy; middle, Intermediate; and right, Rangy. Comparewith carcasses from self-fed hogs shown in Fig. 9. 
Physical Composition of the Cuts and Carcasses. The wholesale
cuts were separated as accurately as possible with the knife into lean,fat, skin, and bone, and the physical composition of the cuts and ofthe carcasses determined. 
Lean and Fat.-The percentages of lean in the carcasses of theChuffy, Intermediate, and Rangy types hand-fed in dry lot werepractically the same; the Very Chuffy carcasses had less lean
than the others. When the hogs were self-fed, the Chuffy, In­
termediate, and Rangy types showed no differences in content of lean
or fat; the Very Rangy type had a little more lean and considerably 
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less fat than the others. When hand-fed, the Very Chuffy and Chuffy
types contained more fat and the Rangy type less fat than the In­
termediate. 
Skin and Bone.-When hand-fed to 225 pounds, the Very Chuffy
and Chuffy types contained less skin and the Rangy type more skin
than the Intermediate. When self-fed, differences in skin content ofthe Chuffy, Intermediate, and Rangy types were small; the Very 
FIG. 1O.-VARIATIONS IN CARCASSES FROM 22S-POUND HOGS
While not typical in all respects, these carcasses show the ranginess,
coarseness, and lack of condition that characterized many of the Rangy andVery Rangy carcasses and the quality and finish of the other types; they
were neither the average nor the extremes of the different types. (From
left to right, Very Chuffy, Chuffy, Intermediate, Rangy, Very Rangy.) 

Rangy carcasses, however, had considerably more skin than those
of the other types.
Whether hand-fed or self-fed, the Very Chuffy carcasses had lessbone and the Rangy carcasses more bone than the Chuffy and Inter­
mediate. The differences, however, were not so great when the hogs
were self-fed as when they were hand-fed. The Very Rangy car­
casses had considerably more bone than the carcasses of the other
types. 
Chemical Analysis. Altho differing distinctly in market finish, the .dressed carcasses of pigs of distinctly different type slaughtered at 
1 2  
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t h e  s a m e  w e i g h t ,  a n a l y z e d  c h e m i c a l l y  v e r y  n e a r l y  t h e  s a m e .  A p ­
p a r e n t l y  t h e  c a r c a s s e s  d i f f e r e d  i n  d i s t r i b u t i o n  o f  f a t  b u t  n o t  i n  t o t a l  
c o n t e n t  o f  f a t .  
G R A D I N G  O F  C A R C A S S E S  A N D  C U T S  O F  2 2 S - P O U N D  H O G S  
C a r c a s s e s .  T h e  c a r c a s s e s  w e r e  g r a d e d  a s  t o  f i n i s h  b e f o r e  t h e y  
w e r e  c u t  u p .  B o t h  f i r m n e s s  a n d  a m o u n t  o f  f a t  w e r e  c o n s i d e r e d .  W h e n  
h a n d - f e d ,  m o s t  o f  t h e  C h u f f y  a n d  I n t e r m e d i a t e  h o g s  w e r e  f i n i s h e d  
b u t  n o t  t o o  f a t  a t  2 2 5  p o u n d s .  M o s t  o f  t h e  R a n g y  h o g s  w e r e  n o t  
f i n i s h e d  a t  t h i s  w e i g h t ,  a n d  m a n y  o f  t h e  R a n g y  c a r c a s s e s  w e r e  t o o  
r o u g h .  
F I G .  1 1 . - B E L L I E S  F R O M  2 2 5 - P O U N D  H A N D - F E D  H O G S  
T h e  V e r y  C h u f f y  a n d  I n t e r m e d i a t e  b e l l i e s  ( A  a n d  C )  g r a d e d  c h o i c e .  
T h e  b e l l y  f r o m  t h e  R a n g y  h o g  ( D )  i s  u n f i n i s h e d .  
W h e n  s e l f - f e d ,  t h e  I n t e r m e d i a t e  h o g s  w e r e  u s u a l l y  f i n i s h e d  b u t  
n o t  t o o  f a t  a t  2 2 5  p o u n d s ,  a n d  m a n y  b u t  n o t  a l l  t h e  R a n g y  h o g s  w e r e  
f i n i s h e d .  T h e  C h u f f y  h o g s  w e r e  f i n i s h e d ,  s o m e  o f  t h e m  b e i n g  o v e r ­
d o n e .  S e l f - f e e d i n g  i m p r o v e d  t h e  q u a l i t y  o f  t h e  c a r c a s s e s  o f  t h e  
R a n g y  t y p e .  T h e  V e r y  R a n g y  d i d  n o t  f i n i s h  a t  2 2 5  p o u n d s ,  a n d  m o s t  
o f  t h e  V e r y  R a n g y  c a r c a s s e s  w e r e  t o o  r o u g h .  .  
B e l l i e s .  T h e  b e l l i e s  o f  m o s t  o f  t h e  I n t e r m e d i a t e  h o g s ,  e i t h e r  h a n d ­
f e d  o r  s e l f - f e d ,  k i l l e d  a t  2 2 5  p o u n d s ,  w e r e  a b o u t  r i g h t  i n  f i n i s h  a n d  
h a d  g o o d  q u a l i t y .  M a n y  o f  t h e  h a n d - f e d  V e r y  C h u f f y  a n d  s o m e  o f  t h e  
h a n d - f e d  C h u f f y  c u t  o u t  b e l l i e s  t h a t  w e r e  t o o  f a t .  T h e  b e l l i e s  o f  m a n y  
o f  t h e  s e l f - f e d  C h u f f y  h o g s  w e r e  t o o  f a t ;  t h e y  w e r e  u s u a l l y  v e r y  
s m o o t h .  T h e  h a n d - f e d  R a n g y  t y p e  p r o d u c e d  m a n y  b e l l i e s  t h a t  w e r e  
u n f i n i s h e d  a n d  l a c k e d  q u a l i t y .  H o w e v e r ,  w h e n  t h i s  t y p e  w a s  s e l f ­
f e d ,  m o r e  o f  t h e  b e l l i e s  w e r e  f i n i s h e d .  V e r y  R a n g y  b e l l i e s  w e r e  g e n ­
e r a l l y  u n f i n i s h e d  a n d  l a c k i n g  i n  q u a l i t y .  
13 TYPE IN SWINE 
Hams. Hams from the Intermediate hogs were excellent in form 
and finish. The hams of the Very Chuffy and Chuffy hogs were short 
in the shank and excellent in form. The Rangy hogs had hams that 
were often too long in the shank for the first grade and many of 
them contained too much bone. Hams from the Very Rangy hogs 
were long in the shank, thin, unfinished, and heavy-boned. 
Picnics. The picnics of all types except the Very Rangy were 
good enough for the first grade. However, the shanks of the Rangy 
type were considerably longer than those of the other types. 
Other Cuts. The quality of the other cuts was not affected ma­
terially by the type of hog. 
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FIG. 12.-BELLIES FROM 225-POUND SELF-FED HOGS 
The Intermediate and Rangy bellies (C and D) are choice. The 
Chuffy belly (B) is too fat, and the Very Rangy (E) is quite deficient 
both in finish and in quality. 
SUMMARY AND CONCLUSIONS 
While type did not prove a controlling factor in the rate and 
economy of gains in these experiments, type did affect materially 
the quality of the pork produced. The results point to the I ntermedi­
ate type of lard hog as the one best suited for the present-day pork 
producer of the corn-belt, not because of any superiority in rate and 
economy of gains, but because the meat from this type more nearly 
meets the requirements of the present-day pork trade and conse­
quently commands a higher price. No burden is put upon the pro­
ducer in the production of the Intermediate type, since this type makes 
1 4  
C I R C U L A R  N o .  3 4 5  
F I G .  1 3 . - H A M S  F R O M  H O G S  O F  D I F F E R E N T  T Y P E S  
W h i l e  t h e r e  w e r e  n o  d i f f e r e n c e s  i n  t h e  p e r c e n t a g e s  o f  h a m s  c u t  f r o m  t h e  
v a r i o u s  l o t s ,  t h e r e  w e r e  g r e a t  d i f f e r e n c e s  i n  q u a l i t y .  T h e  h a m s  f r o m  t h e  
V e r y  C h u f f y  a n d  m o s t  o f  t h e  C h u f f y  h o g s  ( A  a n d  B )  w e r e  t h i c k ,  f a t ,  a n d  
s h o r t  i n  t h e  s h a n k ;  m a n y  w e r e  t o o  f a t .  S o m e  o f  t h e  R a n g y  h a m s  ( D )  w e r e  
l o n g  i n  t h e  s h a n k ,  t h i n ,  a n d  n o t  f a t  e n o u g h ;  t h e  V e r y  R a n g y  ( E )  w e r e  e s p e ­
c i a l l y  l o n g  i n  t h e  s h a n k ,  n a r r o w ,  a n d  l e a n .  T h e  I n t e r m e d i a t e  ( C )  h a m s  w e r e  
e x c e l l e n t  i n  f o r m  a n d  f i n i s h .  
a t  l e a s t  a s  l a r g e  a n d  a s  e c o n o m i c a l  g a i n s  a s  a n y  o t h e r  t y p e  a n d  t h e r e  
a r e  m o r e  o f  t h i s  t y p e  t h a n  o f  a n y  o t h e r  o n  c o r n - b e l t  f a r m s  t o d a y .  I t  
s h o u l d  b e  b o r n e  i n  m i n d ,  h o w e v e r ,  t h a t  f u t u r e  c h a n g e s  i n  c o n s u m e r  
d e m a n d  f o r  p o r k  m a y  r e q u i r e  f u r t h e r  m o d i f i c a t i o n s  o f  s w i n e  t y p e  
t o  m e e t  s u c h  d e m a n d .  
F I G .  1 4 . - P I C N I C S  F R O M  H O G S  O F  D I F F E R E N T  T Y P E S  
F r o m  l e f t  t o  r i g h t  t h e s e  p i c n i c s  a r e  f r o m  V e r y  C h u f f y ,  C h u f f y ,  
I n t e r m e d i a t e ,  R a n g y ,  a n d  V e r y  R a n g y  h o g s .  N o t e  d i f f e r e n c e s  i n  
l e n g t h  o f  s h a n k .  T h e  s t a t e m e n t s  u n d e r  F i g .  1 3  a b o u t  h a m s  a p p l y  a l s o  
t o  t h e  p i c n i c s .  
